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Food Establishment Inspection Report Page ___ of -~
INSPECTION] RSN| TYPEJGRADE | INSPECTION DATE ESTABLISHMENT NAME =
JRegular v 7 4 + 25 12019 Mongolian BBQ & Grill
|Follow-up TIME IN TIME OUT  |PERMIT HOLDER
[compiaint | v RATING 11:00 ; Wong, Lailin G
[investigation] A SANITARY PERMIT NO. LOCATION (Address)
lother: | 1800008145 134 East Marine Corps Drive Dededo Guam
ESTABLISHMENT TYPE AREA TELEPHONE [No. of Risk Factor/inlervention Violations 1| RISK CATEGORY |
Restaurant 1 6337072 [No. of Repeat Risk Factor/intervention Violations 0 3
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

—  — —— e bt
Circle or mark "X" designated compliance (IN, OUT, N/O, N/A) for each numbered item. Mark "X" in appropriate box for COS and/or R.

IN = In compliance OUT = Not in compliance N/O = Not observed N/A = Not licable COS = Comrecled on-site during inspection R = Repeat violation PTS = Demerit points
ompliance Status TS Comelianca Status TS
Supervision Potentially Hazardous Food (TCS Food}

1 k ouT |I-=erson in charge present, demonstrates 6 16 F OUT NiA NOJProper cooking time and temperatures 6_
knowledge, and performs duties 17 N out N4 Bf|Proper rehesting procedures for hot holding 6
Employee Health 18 [N OuT A MDIProper cooling time and temperatura 6
2 ouT |Management awareness; pollcy present 3] Proper hot holding temperatures [3
3 |; out |Proper usa of reporting, restriction & exclusion [ Proper cold holding temperatures 6
Good Hygienic Practices OUT WA NO|Proper date marking and disposition 6
4 |p( OUT NA NO l;:::;::::g tasting, drinking, betelnut, or Consumer Advisory
5 |p€ our N MO [No discharge from eyes nose. and mauth 6 lx . Consumer Advisory provided for raw or
~ Preventing Contaminafion by Hands 22 OuUT NiA 6
undercooked foods
OUT W/A N/O |Hands clean and properly washed ]
No bare hand contact with ready-to-eat foods or 6 Highly Susceptible Populations
approved alternate method properly followed 23 |v our }( Iﬁ'gﬁ:{m;ods used; prohibited foods not 6
Adequate handwashing facilities supplied & offered
8 [N X 6 =
I x accessible - >< Chamical
9 ouT Food oht::alzjr?r:::ia;?:\l;zesource 6 e |'N DUTX e L LT 6
Tll%l( OUT NA Ny [Food received al proper tsmperature [ 25 b( ouT Toxic substances propery identified, stored, 6
11 (g ouT Food in good condition, safe, and unadulierated [ — ] used
12 |IN out N wo |Required records available: shellstock tags, 6 Confoermance with Approved Procedures
rasite desiruction ||N ouT )( l ompliance with variance, specialized 6
Protection from Contamination process, and HACCP plan
12 N ?JT'. :: I’Ex z;::::z::::e:"g::::d Cypv— X _2— Risk factors are improper practices or procedures idenlified as the most
e - prevalent contributing faclors of foodborne iliness or injury. Public Health
15 [ out :;ﬁlﬁg:éﬂgzni?;:?ﬂg'sg::‘;‘:olg"y & interventions are control measures to prevent foodbarne lliness or injury.

Good Retail Practices are prevenlauve measures to conire! the intraduction of palhogens chemicals and physical objects Imo roods

H 05 =
|Compliance S tatus = I ~
Safe Food and Water Proper Use of Utensils
27 F’asleurized eggs used where required 1 40 In-use ulensils: properly stored 1
28 ‘Wtar and Ice from approved source 2 41 :;f:::;’ Squipment end Iineqs: properly stared, dried; 1
25 Variance obtained for specialized processing methods 1 42 Slngi_e-use!single-servlca articles: properly stored, used 1
Food Temperature Control 43 Gloves used properly = 1
30 |l_=roper cooling methods used; adequate equipment for 1 Utensils, Equipment and Vendin
temparature control a4 Food and nonfocd-contact surfaces cleanable, propery 1
31 IPiant food properly cooked for hot holding 1 designed, constructed, and used
; Tihes: nstalled, =
az Approved thawing methods used 1 45 t':.arewasl'ﬂng faciibes: nstalled, maintained, used; test 1
[ 33 Thermometer provided and accurate 1 46 | 3 |Nonfood-contact surfaces clean
B Food Identification = Physical Facilities =
34 | IFood properly labeled: original container | | { 1 47 Hot & cold water available, adequale pressure 2 |
| Prevention of Food Contamination 48 Plumbing installed: proper backflow devices 2
35 Insects, rodents, and animals not present 2 49 Sewage and wastewater properly disposed 2
6 L.‘.ig:::;nmauon prevenied during fo0d peparation, siorags & 1 50 Toilet facilities: properly constructed, supplied, & cleaned 2
37 |Personal cleanliness 1 51 Garbage/refuse propery disposed; facilities mainiained 2
38 | M |Wiping cloths: properly used and stored 4 1 52 F’hysical facilities installed. maintained, and clean 1
39 Washing fruits and vegaetables 1 53 |Adequate ventilation and lighting; designated areas use 1
| have read and undergtand the above violation(s), an Decuments and Placards
g e measures that shall be taken. 54 |  |Sanitary Permit, Health Certificates validandposted | | [ NA

¥ Date: 4/25/19

o \‘ |Follow-up (Mark one)'.‘ YES) NO Follows-:;;;lllgta
Yallow: Fo stablishment

Rev: 11.28. 5
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ESTABLISHMENT NAME LOCATION (Address)
Mongolian BBQ & Grill 134 East Marine Corps Drive Dededo Guam
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
4 ; 25 ;2019 1800008145 Wong, Lailin G
TEMPERATURE OBSERVATIONS
Item/Location Temperature {° F) ltem/Localiocn Temperature (° F)
Raw shrimp/buffet chiller 34.5 Raw marinated chix (iarge pan)/buffet chiiler 55.0
Raw marinated pork chop/buffet chiller 36.5 Cut honey dew/buffet chilter 42.5
Raw marinated pork slices/buffet chiter 52.5 Cut watermelon/buffet chitler 41.5
Raw pork slices/buffet chiller 39.0 Cut honey dew/prep chilier in the kitchen 38.0
Raw steak slices/buffet chiller 57.0 Raw shelied eggs/buffet chiller 52.0
Raw marinated steak slices/buifet chiller 56.0 Cooked seafood stir-fry/flat iron grill top 184.5
Raw chopped beef/buffet chiller 41.5 Cooked rice/rice warmer at buffet 161.0
Raw chopped pork/buffet chitler 42.0
Raw chopped chicken/buffet chiller 41.5
Raw chicken (targe pan)/buffet chiiler 48.5
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS o)

Violations cited In this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code,

A regular inspection was conducted today in response to complaint # 19-037A

regarding a customer claiming they experienced food poisoning from dining at the establishment.
Partial evidence to support the claim was observed, due to potentially hazardous foods (PHF)

not being stored at the proper cold holding temperature.

The following violations were observed:

8 Hand washing sink in the bar area was inaccessible, and no soap was provided. COS
Hand washing sinks shall be accessible and supplied with soap and paper towels to promote
proper hand hygiene.
COS: Removed obstructions and supplied hand soap.
13 | PHF such as raw chicken improperly stored above raw beef, pork, and kimchee in the stand-up COS

chiller in the kitchen.

PHF shall be stored according to cooking temperatures in order to prevent cross-contamination.
COS: Reorganized chiller.

20 | Various PHF (raw pork, beef, chicken, and eggs) in the stand-up chiller and the buffet chiller not | 5/5/19

held at the proper temperature for cold holding.

PHF shall be cold-held at 41F and below to prevent the growth of bacteria.
Note: All out-of-temp items were discarded.

II‘I!PGC“OI‘I Ioaay. “iﬂ fEms “!Ea aEO\I‘O Ia!l’ln'; :‘Olaﬂﬂﬂ! wﬁ‘cﬁ 853“ 50 corrected By fﬂa aﬂi& specmea BI}-‘ U?o Uopaﬂﬁanc FI“UI’Q To comply may I'GSI-IIE il'l

the Immediate suspension of the Sanltary Parmit or downgrade. If seeking to appeal the result of any notice or Inspectlon findings, a written request for hearing must be
submitied je th plOirector within the peribd of time astablished in the notice for corrections.

(e S
specto nt a nd 5 gn) _i’ Date:
Mlﬁ/’f ‘ 4/25/19
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ESTABLISHMENT NAME LOCATION {Address)
Mongolian BBQ & Grill 134 East Marine Corps Drive Dededo Guam
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
4 ;25 ;2019 1800008145 Wong, Lailin G
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS ey

Viotations cited in this report must be corrected within the time frames Indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

38 | Wiping cloths not stored in sanitizing solution when not in use. COS

Wiping cloths shall be stored in sanitizing solution when not used to prevent cross-contamination.

COS: Wiping cloths were stored in a bucket of sanitizing solution.

46 | Shelves used for storing dishes for service in the cooking area were not maintained clean. 5/25/19

Non-food contact surfaces shall be maintained clean to prevent cross-contamination.

Photos were taken.
"A" Placard No. 02236 issued.
PIC briefed on above.

Based on the Inspection today, the items listed above Idanﬁfy violations which shall be correctad by the dale speclfied by the Eepartment. Fallure fo comply may result in

the immediate suspension of the Sanitary Pgrmit or downgrade. If seeking to appeal the result of any notlce or Inspection findings, a written request for hearing must be
submitted to-the PArector within the period offime established In the notica for corrections.
3 (Print and Sign)

WIMEl " T

Rev: 11.28.16
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